
TO FINISH

ZESTY LEMON TART
LEMON TART SERVED WITH A BERRY
SAUCE
STRAWBERRY ETON MESS
A MEDLEY OF STRAWBERRIES,
WHIPPED CREAM AND MERINGUE
STICKY TOFFEE PUDDING
RICH SPONGE DRENCHED IN
INDULGENT TOFFEE SAUCE
CHEESE BOARD
SELECTION OF CLASSIC BRITISH
CHEESES SERVED WITH GRAPES AND
CRACKERS

TEAS & COFFEES AVAILABLE

Mothe r ’ s
Day

3 COURSES - £28.95 
UNDER 12'S - £14.99
UNDER 3S - EAT FREE

CARVERY STATION

CARVED TO ORDER BY THE CHEF:
ROAST TOPSIDE OF BRITISH BEEF
HONEY & MUSTARD GLAZED GAMMON

BUFFET
HERB ROASTED CHICKEN BREAST
ROOT VEGETABLE WELLINGTON
(V/VE)
YORKSHIRE PUDDINGS
CRISPY ROAST POTATOES
MAPLE-GLAZED CARROTS 
MAPLE-GLAZED PARSNIPS
BUTTERED GARDEN PEAS 
TENDERSTEM BROCCOLI
CAULIFLOWER CHEESE
SEASONAL ROOT VEGETABLES

RICH PAN GRAVY 
HORSERADISH SAUCE

TO START

SEASONAL LEAF SALAD
CRISP, FRESH GREENS WITH A
CHOICE OF CLASSIC DRESSINGS
PRAWN & SEAFOOD COCKTAIL 
SHELLFISH WITH MARIE ROSE SAUCE
SMOKED SALMON
DELICATE SMOKED SALMON PAIRED
WITH DILL-INFUSED CREAM
LEEK & POTATO SOUP
HOME-MADE SOUP SERVED WITH
ARTISANAL BREAD
BEETROOT & GOATS’ CHEESE 
SALAD (V)
SERVED WITH LEAFY GREEN AND
WALNUTS

TO BOOK:
(+44) 01865 671480
RESERVATIONS@COURTYARDOXFORDSOUTH.COM

COURTYARD BY MARRIOTT OXFORD SOUTH
6 MILTON GATE | ABINGDON | OX144FP

CARVERY


